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A milk jug with froth-forming device for making 
cappuccino and the like, including a container 
body (2) that can be closed with a lid (4) that 
supports and guides a froth-forming element (10), 
which is constituted by a plunger element (11) 
associated with a rod (12) that protrudes from the 
lid "(4). 
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Description 



The present Invention relates to a method for mak- 
ing frothed milk for "cappuccuino" and the like. 

It is known thai a steam jot having the purpose of $ 
emulsifying the milk is currently used to make bever- 
ages such as cappuccino and the like. 

Of course, this type of application is usable only if a 
machine capable of generating the desired jet of steam 
is available. 10 

Therefore, ft Is practically Impossible to make a cap- 
puccino in a household environment, since devices 
allowing to emulsify the milk in a quick and simplified 
manner are not currently svaHabla 

It is also known from FR-A-6421S0 a household is 
device which is used for shaking eggs and cream The 
device comprises a box shaped body provided with a 
movable lid. the fid is provided with a through hole in 
which is sfidabfy engaged a rod having an end fixed to a 
handle and the other end provided with a couple of so 
meshed discs. By subjecting the discs to a reciprocating 
movement a quick mixing of the eggs or of the cream 
occurs achieving the desired degree of density. 

A principal aim of the present invention is to solve 
the above described problem by providing a method tor & 
making frothed milk for cappuccino and the like that 
allows to emulsify the milk without having to resort to the 
use of a Jet of steam, 

Wlihin the scope of the above aim, a particular 
<*jertirf the invent so 
allowing to obtain the froth with very simple actions that 
can be performed easily by anyone. 

Another object of the present invention is to provide 
a method for making cappuccino and the like using a 
froth-fbrmng device which Is capable of giving the ss 
greatest assurances of reliability and safely in use by 
virtue of its particular constructive characteristics. 

Anoiher object of the present Invention is to provide 
a method using a frotrvferming device that can be easily 
produced starling from commonly commercially availa- 40 
bio elements and materials and is furthermore compete 
tiva from a merely economicsl point of view. 

This aim. these objects, and others which will 
become apparent hereinafter are achieved by a method 
for making frothed milk tor cappuccino and the like. 4$ 
according to (he invention, as disclosed in claim 1 

Further characteristics and ectantages of the 
present invention will become apparent from the foliow- 
ing detailed description of a mflk jug with Informing 
device for making cappuccino and the like, illustrated sc 
only by way of non-limitative example In the accompa- 
nying drawings, wherein: 

figure 1 is a partially cutout view of the jug accord- 
ing to the invention; w 
figure 2 is a perspective view of the froth-fbrrning 



figure 3 Is a plan view of the plunger element 



Wfth reference to the above figures, a milk jug with 
from -forming device for making cappuccino and the like, 
Is generally designated by the reference numeral 1 and 
comprises a container body 2 preferably but not neces- 
sarily made of stainless steel and having a cylindrical 
shape. Possibly a beak 3 shaped like an inclined plane 
that is formed monclithicalry with the container body 2 
may be provided, and furthermore the body 2 can be 
equipped with a grippfng handle or handgrip 5 made of 
heat insulating material. 

A lid 4 can be coupled to the container body and is 
ateo preferably made of stainless steal; its size is such 
that it is associate with the inside of the body 2 by sim- 
ply pressing. 

The lid 4 acts as a supporting and guiding element 
for a froth-forming element generally designated by the 
reference numeral 10, that is advantageously consti- 
tuted by a plunger elemanl 11 connected to a rod 12 
that passes through the lid 4 and ends with a grip knob 
13, preferably made of a heat insUalrng material. 

In order to facilitate the actuation, a finger-bearing 
element 6, made of heat insulating material, is provided 
on the lid 4 in the passing aone of the rod 12; further to 
providing a finger rest, the element 6 also forms a 
through guiding channel 6a for the rod. 

The plunger element 11 has a disk-like body 
formed by a circumferential nm 20 that is connected, by 
means of spoke-Hke arms 21, to a central hub 22, in 
which the rod 12 is inserted. 

The spoke-like elements 21 retain a mesh 23 affect- 
ing the entire surface of the disk-like element and 
' decrease In thickness from the hub towards the outer 
rim 20. 

The outer rim or ring 20 has a diameter that sub- 
stantially matches the Inside diameter of the container 
body 2 and is provided, on the outer part with a plurality 
of recesses 25 that allow the f tow of liquid in adcfitfon to 
the liquid that passes through the mesh 23. 

In practical use. by subjecting the plunger element 
1 1 to a reciprocating motion, the liquid Is forced to pass 
through the disk-like body, consequently ernuteifyrng the 
air Ins'de said liquid and producing the Iroth or cream. 

To pour out the cream obtained, the lid 4 is removed 
by using the fmgar-bearing element 6, while the plunger 
11 maybe used in order to facilitate the outllow of the 
cream. 

With the above described jug it is therefore possi- 
ble, with extremely simple means and wfth an action 
that consists simply of a reciprocating motion of the 
plunger element to emulsify the liquid by including air 
inside it thus producing the typical froth used to make 
cappuccino and the like. 

From the above description it is thus evident that 
the invention achieves the intended aim and objects, 
and In particular the fed is stressed that the particular 
structure of the disk-like element, which has tapering 
spokes, allows to provide flexibility on the outer portion 
of the cfisk-llka body further increasing the inclusion of 
air particles inside the liquid. 
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In practice, the materials employed, so long as they 
are compatible with the specific use, as wafl as the con- 
tingent shapes and dimensions, may be any according 
to the requirements. 

Where technical features mentioned in any claim 5 
are tallowed by reference signs, those reference signs 
have been included for the sole purpose of increasing 
the intelligibility of the claims and accordingly such ref- 
erence signs do not have any Smiting effect on the inter- 
pretation of each element identified by way of example 10 
by such reference signs. 

Claims 

1. Method for making cappuccino or the tike with w 
frothed milk comprising the steps of inserting the 
milk in a container body (2), heating the milk and 
emufeifying the milk so heated characterized in that 
the heated milk is emulsified by causing it to pass 
through a froth forming element (1 0) constituted by eo 
a plunger element (11), whereby the plunger ele- 
ment is subjected to a reciprocating motion (1 1) in 

the heated milk, said plunger element (11) being 
supported and guWed by a lid (4) which can close 
the container body (2) and being associated with a & 
rodX12) that protrudes from said lid (4). 

2. Method according to claim 1, characterized in that 
said lid comprises a finger-bearing element (6) 
positioned on said lid (4), so 

3. Method according to claim 2, characterized in that 
said finger-bearing element (6) is made of a heat 
insulating material. 

ss 

4. Method according to claims 2 or 3, characterized in 
that said finger-bearing element forms a through 
enamel (6a) for guiding said rod (12). 

5. Method according to one or more of the preceding *? 
claims, characterized in that said plunger element 

(1 1) has a disk-like body constituted by an outer rim \ 
(20) or ring that is connected, through spoke-lite 
arms (21), to a central hub (22) for connecting said 
rod (12). 4S 

6. Method according to claim 5. characterized in that 

said disk-like body has, on its main surface, a mesh " 
(23) that is supported by said outer rim (20) or rfrig 
and said spotaHike arms (21). so 

7. Method according to claims 5 or 6, characterized in 
that the cross-section of said spoke-tike arms (21) 
decreases from said hub (22) towards said outer 8 
ring or rim (20). ^ 

a Methcdaccc<dingtoanyottfiedaimsfrom5to7, 
characterized in thai said outer rim or ring (20) has, 
on its external peripheral region, recesses (25) that 



Bt 4 

allow an additional flow of liquid during the redpro- 
catfng movement of said plunger element (1 1). 

Paienffinspruche 

1 . Verfahren zur Zubereitung von Xkppuccino" Oder 
ahnlichem mit geschaumter Milch, umfassend die 
ArbeHsschrltte, die MHch in sin Gehause (?) efruu- 
tihren, die Milch zu erhftzen und die so erNizte 
Milch zu emuJgieren. dadurch gekennzeichnet da6 
die erhrtzte Milch emuigiert wird, indem ere durch 
ein aus einem Kbiben element (11) bestehendes 
Aufschaumelement (10) gebracht wind, wodurch 
das toalbenefement (1 1) etner Vor- und Ruckwarts- 
bewegung in der erhitzten Milch ausgesetzt ist 
wobel dieses KolbeneJement (11) Ober einen das 
Gehause (2) abschiieflenden Deckel (4) gelagart 
und getohrt und elner aus dem Deckel (4) vorste- 
henden Stange (12) zggeordnet ist 

2. VerfahrBn nach Anspruch i. dadurch gekennzeich- 
nel, da6 der Deckel ein Fingerauflageeiement (6) 
umfaft, das am Deckel (4) podtiqm'ert ist 

3- Verfahren nach Anspruch 2, dadurch gekennzeich- 
net, daft cfes Rngerauflageelement (6) aus einem 
warmecfcmmerden Material besteht 

4. Verfahren nach Anspruch 2 oder 3, dadurch 
gekennzeichnet da8 das Rngerauflageelement 
einen durchgehenden Kanal (6a) zur FOhrung der 
$tange(l2)bildet 

5. Veriahren nach einem oder mehreren vonjtehen- 
den AnsprfJchen, dadurch gekennzeichnet, da6 
das Kofbenelement (11) einen scneibenformigen 
KOiper umfaBt, der aus einem auBeren Rand (20) 
Oder Ring besteht, der Ober Speichen (21) bildende 
Arme mit etner miftigen Nabe (22) zur Verbindung 
der Stange (1 2) verbunden ist. 

1. Verfahren nach Anspruch 5, dadurch gekennzeich- 
net, dafi der scheibenJormige Korper auf seiner 
Hauptflacrie ein Netz (23) besftzt, das durch den 
AuBenrand (20) oder Ring und durch die, Speichen 
(21) bildenden Armen getragen wird, 

\ Verfahren nach Anspruch S oder 6, dadurch 
gekennzeichnet da&der Querschnfttder, Sfeelchen 
(21) bildenden Arme ausgehend von der Nabe (22) 
In Rchtung des Ringes odar des AjHervandee (20) 
abnlmmt 

k Verfahren nach einem jeden der AnsprOche von 5 
bis 7, dadurch gekennzeichnet. daB der Aufienrand 
Oder Ring (20) auf seinam aufleren Umfangsbe- 
reich Ausnehmungen (25) besitzt die einen FJOs- 
slgkeitszuBatzstrom wfihrend der Vor- und 
Ruckwartsbewegung des KbJbenefemantes (11) 
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eriauben. 
Revendlcatigns 



1- Proc6d6 de preparation de "Capudno' ou sjmiie> s 
res avec du lalt mousseux, oomprenant les stapes 
dlntroduire Id lait dans un corps torment recipient 
(2), chauffer Is tail et emufeionner le lait airtsi 
chauffe, caractarise en ce que Is lait chauffe est 
6nnjl»onne an causa* son passage & travsrs un w 
element de mouseage (10) ae conusant d'un eJ^ 
mem a. piston (1 1), da sorts que relemeni a piston 
(11) est 60umiB b un mouvemant en va-et-vient 
dans le lait chauffe, tedft element * piston (1 1) etant 
supports et guide par un couverde (A) qui peut fer* is 
mer fe corps formant recipient (2) et etant associe d 
une tige (12) taisant cgiflie dudlt couvercte (4). 

2. Precede salon la revendteatw 7 , caracteYlse en ce 
que ledft couvercle comporte un element (6) place so 
sut le couvBTcle luhmeme (4) et destinS a Tappui du 
ctoigt 



3. Precede selon la revendication 2, caracterise en ce 
que (edit element d"appui du doigt (6) est fabrfque zs 
en una matfere thermiquement solaria. 

4. Precede selon la revendfcatfon 2 ou 3, twacterfefc 
en ce que ledft element d'appui du dotgt forme un 
canal de passage (6a) pour fluider ladrte tige (12). 39 

5. Precede seJon I'une ou plusieure dee revendica- 
tione preqedentee, caracterisfi en oe que Jecst eJ&- 
ment * piston (1 1) a un corps en forme cte dfeque 
cornportant une bordure ext^rieure (20) ou bague & 
qui est reiiee, h trovers des bras tormant rayons 
PI). A un moyeu central (22) pour la liaison de 
Iadhetige{i2}. 

6. Proceda selon la rwencflca^ 

que ledit corps en forme de deque a, sur sa surface 
principle, une grille (23) qui est supportee par 
tadrtB bordure extfrjeure (20) ou bague et par les- 
dits bras tormant rayons (2 f ). 

49 

7. Precede selon les revindications 5 ou 6. caracte- 
rise en ce que la section translate desalts bras 
formant rayons (21) deviant plus mince a psrfr 
dudit moyeu (22) vers ladite ba&u* ou bordure exie- 
rieure(20). „ 

a Precede selon I'une quelconque des revendfeations 
5 a 7, caracteriee en ce que ladite bordure exte- 
rleure ou bague (20) a, aur sa *one peripheriqua 
exterleure, des elements (2S) permettant un 55 
acoulemant supplememoire de fiquide pandant le 
mouvament en va-et-vlent dudit eJement a piston 
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